Inactivation of Salmonella montevideo on Tomatoes by Applying Cellulose-Based Edible Films.
The effect of applying edible coatings to mature-green tomatoes on the survival of Salmonella montevideo on the surface and in core tissue was investigated. A hydroxypropyl methylcellulose (HPMC) coating significantly (P ≤ 0.05) reduced the number of viable S. montevideo cells on the surface of tomatoes. However, only about a 2-log-unit reduction was achieved in core tissue. The addition of citric acid, acetic acid, or sorbic acid (0.2 to 0.4%) to HPMC did not substantially enhance bactericidal activity. Concentrations of 72 to 88% ethanol in HPMC were most effective in inactivating S. montevideo on the surface of tomatoes. Inactivation of S. montevideo in core tissue was similar when tomatoes were dipped in 55 to 88% ethanol solutions. Application of HPMC coating retarded the rate of loss of firmness and change in color of tomatoes stored at 20°C for up to 18 days.